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Full Report (All Nutrients) 02037, Spices, saffron
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Nutrient values and weights are for edible portion.

Food Group : Spicesand Herbs

Carbohydrate Factor: 3.57 Fat Factor: 8.37 Protein Factor:2.44 Nitrogen to Protein Conversion Factor:6.25
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Nutrient

Niacin

Vitamin B-6 1
Folate, total
Folic acid
Folate, food
Folate, DFE
Vitamin B-12
Vitamin A, RAE
Retinol

Vitamin A, 1U
Vitamin D (D2 + D3)
Vitamin D
Lipids

Fatty acids, total saturated
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Fatty acids, total monounsaturated

16:1 undifferentiated
18:1 undifferentiated
20:1

22:1 undifferentiated

Fatty acids, total polyunsaturated

18:2 undifferentiated
18:3 undifferentiated
184

20:4 undifferentiated
20:5n-3 (EPA)
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0.011
0.000
0.000
0.000
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0.000
0.003
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0.005
0.009
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0.000
0.043
0.016
0.026
0.000
0.000
0.000
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1
Nutrient Unit ValuePer100 Datapoints Std. Error 1&?8 12tblsgp

g
22:5n-3 (DPA) g 0.006 - - 0.000 0.000
22:6 n-3 (DHA) g 0.000 - - 0.000 0.000
Fatty acids, total trans g 0.000 -- -- 0.000 0.000
Cholesterol mg 0 -- -- 0 0
Other
Alcohal, ethyl g 0.0 -- -- 0.0 0.0
Caffeine mg 0 -- --
Theobromine mg 0 -- -- 0 0
Flavonoids
Flavonols
Kaempferol 34 mg 205.47 12 49.22 1.44 431
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Langual Code(s)

A0113 SPICE OR HERB (US CFR)

A1272 0200 SPICES AND HERBS (USDA SR)
B1459 SAFFRON

C0277 STIGMA

E0151 SOLID

FO003 NOT HEAT-TREATED

G0003 COOKING METHOD NOT APPLICABLE
H0138 WATER REMOVED

J0117 HEAT DRIED

K0003 NO PACKING MEDIUM USED

MO0001 CONTAINER OR WRAPPING NOT KNOWN
N0001 FOOD CONTACT SURFACE NOT KNOWN
P0024 HUMAN FOOD, NO AGE SPECIFICATION
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